
Appellation Goose Gap

Composition 99% Syrah, 1% Grenache

Analysis 3.57 pH

5.2 g/L RS

6.3 g/L Total Acidity

12.0 % Alcohol

Maturation Aged on lees in stainless steel and neutral
French oak puncheons for 6 months before
bottling.

ITEM SPECIFICATIONS

SIZE ML 750 Case (WxLxH“) 12.5 x 9.8 x 12.45 Bottle (HxW”) 3 x 12

Pack 12 Case Weight 38 lbs Bottle Weight 3.15 lbs

UPC 810133130723 Pallet Cases 56

SCC 10810133130720

2025 ROSE
GOOSE GAP

WINEMAKING
Our rosé is made from Syrah grown specifically for early
ripening, which preserves natural freshness and delicate
fruit. The grapes were picked in the early morning, when
temperatures are cool, and direct pressed to limit color and
phenolic extraction. The juice was fermented in stainless
steel at cool temperatures with native yeast, building
aromatic complexity and texture. The wine was then stirred
on its lees to add breadth and a fuller mouthfeel.

TASTING NOTE
Pale salmon in the glass, with wild strawberry, white peach,
and a flicker of citrus zest, lifted by delicate floral notes of
rose petal and violet. A thread of white pepper adds quiet
spice, while the palate is taut and finely drawn, its crisp
acidity and silken texture underscored by a saline, stony
minerality. The finish is clean, long, and gracefully dry.
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